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[54] Title of the Invention: a coffee beverage, a 
liqueur coffee, and their preparation methods. 

[57] Abstract: 

This Invention involves a type of coffee beverage, a 
type of liqueur coffee, and their preparations. The 
coffee beverage contains, in weight percent, 80-88% 
liquid made from the parchment and skin of coffee 
beans, 10-18% sugar, and an adjusted amount of 
carbonated water and edible flavor. The liqueur 
coffee, prepared through a designed process that 
includes fermentation, contains 20-38% grains and 
60-78% well-sorted parchment and skin of coffee 
beans. This Invention helps turn the traditional 
coffee processing waste into useful products, thus 
minimizing the environmental impact caused by the 
discarded coffee parchment and skin. The coffee 
beverage and the liqueur coffee prepared in this 
Invention boast the same flavor as products made 
from coffee seeds. This Invention features easily 
accessed raw material, simple techniques and low 
production cost, the commercial exploitation of 
which promises high value and may serve as a new 
economic growth point. 



[74] Patent Application Agency: 
Yunnan Patent Law Firm 



Agent(s): Jin Yaosheng 

This Public Statement contains 1 
page of Claims, 3 pages of 
Specifications, and 1 page of 
Attached Illustrations. 



PUBLISHED BY INTELLECTUAL PROPERTY PUBLISHING HOUSE 

SITC000082 



Public Statement 



1. This type of coffee beverage contains, in weight percent, 80-88% liquid made 
from the parchment and skin of coffee beans, 10-18% sugar, and an adjusted 
amount of carbonated water and edible flavor. 

2. This coffee beverage is prepared as follows: 

1) Use parchment and skin of coffee beans discarded in the hulling process as 
raw material. Sort the raw material and put the well-sorted part into a roaster. 
Roast the material with medium heat, with an addition of salt (1% of the 
amount of the material) in the process, until its color shifts to a shade of brown. 

2) Grind the roasted material to a fairly uniform size of 5-10/64 th of an inch. 

3) Dip 1 part of the finely ground material into 10-14 times drinking water for 
approximately 30 minutes. Then heat the mixture to boiling point and keep it 
there for about 20 minutes. 

4) Put the mixture through the Plate and Frame Filter Press for the separation of 
the solid from the liquid. Transfer the filtrate to the settling tank and allow 3 
hours for the precipitate to settle. Filter the subsequent solution, and then 
transfer it to the preparation tank. 

5) Put sugar (10-18% of the amount of the solution) , together with an adjusted 
amount of carbonated water and edible flavor, into the preparation tank to 
produce a uniform mixture, and allow 10-15 minutes for the precipitate to 
settle. Inspect the prepared liquid before sterilizing it and packing it in cans. 

3. This type of liqueur coffee contains, in weight percent, 20-38% grains, 60-78% 
well-sorted coffee parchment and skin. 

4. The preparation of liqueur coffee characterized in that: 

1) Use parchment and skin of coffee beans discarded in the hulling process as 
raw material. Sort the material and mix the well-sorted part with grains (20- 
38% of the resulted amount). When finely mixed, put the mix into a container 
and brew it for about 45-60 minutes. 

2) Add wine fermenting agent (1-3% of the amount of the roasted mix) to the 
mix before introducing it to the fermentation tank for sealed fermentation 
treatment for 5 to 10 days. 

3) Transfer the fermented mixture to a wine roaster for distillation. Add food 
coloring to the distilled liquid for color and set its alcohol content at 1 5-30 % 
with high proof grain wine before sterilizing it and packing it in cans. 



SITC000083 



Specifications 



A Coffee Beverage, a Liqueur Coffee, and their Preparations 

This Invention involves food technology, more specifically, the preparation methods 
of a coffee beverage and a liqueur coffee. 

Coffee, cocoa and tea are the three most popular beverages in the world, while coffee 
is the crowned beverage in terms of production, consumption and economic value. 
Coffee is ranked as the third most traded commodity in the world, only next to oil in 
the primary product category. Coffee consumption is three times that of cocoa, and 
four times that of tea. Its benefits include high nutritional value and a tasty flavor. It 
also helps digestion and offers a refreshing experience that offsets flagging energy. 
The current practice of coffee production results in an environmentally upsetting 
waste of coffee skin and parchment. The parchment and skin of coffee beans contains 
a variety of nutrients, as is established by repeated experiments, but no method has yet 
been developed to exploit its benefits. 

This Invention meets its objective: by retrieving the discarded material (i.e. coffee 
parchment and skin) and treating it through a designed process to prepare a coffee 
beverage and a liqueur coffee. 

Formula 1: This type of coffee beverage contains, in weight percent, 80-88% liquid 
made from the parchment and skin of coffee beans, 10-18% sugar, and an adjusted 
amount of carbonated water and edible flavor. 

Procedures: 

1) Use parchment and skin of coffee beans discarded in the hulling process as 
raw material. Sort the raw material and put the well-sorted part into a roaster. 
Roast the material with medium heat, with an addition of salt (1% of the 
amount of the material) in the process, until its color shifts to a shade of brown. 

2) Grind the roasted material to a fairly uniform size of 5-1 0/64 th of an inch. 

3) Dip 1 part of the finely ground material into 10-14 times drinking water for 
approximately 30 minutes. Then heat the mixture to boiling point and keep it 
there for about 20 minutes. 

4) Put the mixture through the Plate and Frame Filter Press for the separation of 
the solid from the liquid. Transfer the filtrate to the settling tank and allow 3 
hours for the precipitate to settle. Filter the subsequent solution, and then 
transfer it to the preparation tank. 

5) Put sugar (10-18% of the amount of the solution) , together with an adjusted 
amount of carbonated water and edible flavor, into the preparation tank to 
produce a uniform mixture, and allow 10-15 minutes for the precipitate to 
settle. Inspect the prepared liquid before sterilizing it and packing it in cans. 
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Formula 2: This type of liqueur coffee contains, in weight percent, 20-38% grains, 
60-78% well-sorted coffee parchment and skin. 

Procedures: 

1) Use parchment and skin of coffee beans discarded in the hulling process as 
raw material. Sort the material and mix the well-sorted part with grains (20- 
38% of the resulted amount). When finely mixed, put the mix into a container 
and brew it for about 45-60 minutes. 

2) Add wine fermenting agent (1-3% of the amount of the roasted mix) to the mix 
before introducing it to the fermentation tank for sealed fermentation treatment 
for 5 to 10 days. 

3) Transfer the fermented mixture to a wine roaster for distillation. Add food 
coloring to the distilled liquid for color and set its alcohol content at 15-30 % 
with high proof grain wine before sterilizing it and packing it in cans. 

This Invention, resulted from repeated experiments, has found that coffee parchment 
and skin contain an amount of varied nutrients, and that it can be used satisfactorily 
for the preparation of coffee beverage and liqueur coffee, thereby turn the traditional 
coffee processing waste into useful products and minimizing the environmental 
impact caused by the discarded coffee parchment and skin. The coffee beverage and 
liqueur coffee prepared based on the above formulas and procedures boast the same 
flavor as products made from coffee seeds. The residues from the processing can be 
used as feed and fertilizer, This invention features easily accessed raw material, 
simple techniques and low production cost, commercial exploitation of which 
promises high value and may serve as a new economic growth point. 

Illustration 1 shows the process flow chart of this Invention's coffee beverage 
preparation. 

Illustration 2 shows the process flow chart of this Invention's liqueur coffee 
preparation. 

Application Example 1: (in weight percent) 

1) Use parchment and skin of coffee beans discarded in the hulling process as 
raw material. Sort the raw material and put 10 kilograms well-sorted part into 
a roaster. Roast the mass with medium heat, with an addition of 100 grams salt 
in the process, until its color shifts to a shade of brown. 

2) Grind the roasted mass to a fairly uniform size of 8/64 ,h of an inch. 

3) Dip 1 part of the finely ground material into 12 times drinking water for 
approximately 30 minutes. Then heat the mixture to boiling point and keep it 
there for 20 minutes. 

4) Put the mixture through the Plate and Frame Filter Press for the separation of 
the solid from the liquid. Transfer the filtrate to the settling tank and allow 3 
hours for the precipitate to settle. Filter the subsequent solution, and then 
transfer it to the preparation tank. 



SITC000085 



5) Put 18 kilograms sugar, together with an adjusted amount of carbonated water 
and edible flavor, into the preparation tank to produce a uniform mixture, and 
allow 10-15 minutes for the precipitate to settle. Inspect the prepared liquid 
before sterilizing it and packing it in cans to get the finished products of this 
coffee beverage. 

Application Example 2 (in weight percent): 

1) Use parchment and skin of coffee beans discarded in the hulling process as raw 
material. Sort the material and mix 69 kilograms well-sorted part with 29 
kilograms corn. When finely mixed, put the mix into a container and brew it 
for about 50 minutes. 

2) Add 2 kilograms wine fermenting agent to the mix before introducing it to the 
fermentation tank for sealed fermentation treatment for 5 to 10 days. 

3) Transfer the fermented mixture to a wine roaster for distillation. Add food 
coloring to the distilled liquid for color and set its alcohol content at 15-30 % 
with high proof grain wine before sterilizing it and packing it in cans to get the 
finished products of this liqueur coffee. 
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Attached Illustrations 
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